Introduction

SOURCES OF MICROORGANISMS IN FOODS

Man's food supply consists primarily of plants and animals and products
derived from them. Microorganisms are naturally present in the soil, water,
and air, and therefore exterior surfaces of plants and animals are contam-
inated with a variety of microorganisms. There is little specificity to this
microflora since it reflects that of the environment in which the plants
were grown and the animals were raised. Interior tissues of plants and
animals usually contain few, if any, microorganisms. The gastrointestinal
tracts of animals, however, contain large numbers of organisms. But if
proper slaughtering-dressing procedures are used, contamination of inte-
rior muscle tissue can be avoided.

From the time of slaughter, catch, or harvest, the surface and interior
tissues of animals and plants are subject to contamination. This is due in
part to the breakdown of normal defense mechanisms, particularly in
animals. Each processing step subjects the raw material to additional
opportunities for contamination. Sources of contamination include surfaces
of the harvested plant or slaughtered animal, water, equipment, utensils,
workers, and the processing environment.

MICROBIAL ACTIVITIES IN FOODS

Historical Aspects

During their existence, human beings have been confronted with the
problem of limited shelf-life of animal and plant foods in part due to
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